The purposes of this study were to ABSTRACT establish the relationships between Spotts, R. A. 1986. Relationships between inoculum concentrations of three decay fungi and pear inoculum concentrations of Botrytis fruit decay. Plant Disease 70:386-389.
N.pipifois populations of Mucorpiriformis Fischer

79.
were lower than 100 propagules per 0 P. expansto milliliter in 84% of the samples. Spotts and Cervantes (10) found higher populations of Penicillium spp. than of 69. tanks contain a mixture of strains of Stem ends were air-dried and fruits stored lation. Generally, slopes of the regression varying virulence (10), two or three at-1.1 C. Seven months after harvest, the curves were greatest when inoculum constrains of each fungus that varied from fruits were ripened for 10 days at 20 C and centrations were less than 1,000 conidia low to high virulence were selected for incidence of fruits with decay was per milliliter (Figs. 1-3 the greatest amount of stem-end decay at were adjusted with a hemacytometer to piriformis, and P. expansum and decay each inoculum concentration (Fig. 3 ). obtain concentrations of 0, 10, 50, 100, were described with quadratic regression Typically, less than 3% of the wounds in 300, 500, 1,000, and 2,000 conidia per equations. Levels of decay caused by P. uninoculated control fruits were infected milliliter.
expansum after stem-end inoculation because of contamination. Mature Anjou pear fruits were were described by simple linear regression. The method of rinsing affected the harvested and surface-sterilized with As inoculum concentration increased, the amount of fruit decay caused by all three 0.525% sodium hypochlorite, rinsed with ratio between infection and inoculum confungi (Table 1) . A faucet rinse significantly water, and air-dried. Fruits were centration decreased, except with decay (P = 0.05) reduced decay caused by P. puncture-wounded (wounds 6 mm in caused by B. cinerea after a spray rinse expansum compared with no rinse. A diameter and 3 mm deep) on four and by P. expansum after stem-end inocuspray rinse significantly (P = 0.05) locations per fruit. Spore suspension temperatures were equilibrated to 10 C, and 10-12 wounded fruits were immersed for 5 min in each concentration, removed, and rinsed with tap water under either a A c .inerea laboratory faucet or a series of nozzles on * o a packingline. Fruits were faucet-rinsed for 5 sec with 600 ml of water. The spray 25-P lexpaRsum rinse, involving five flat fan-pattern nozzles, each delivering 3 L/min, was applied to fruits moving at 3.8 m/min on 0.61-m-wide rotating brushes. A separate lot of fruits treated in 1,000 conidia per Z 21 milliliter was not rinsed. 0 Treated fruits were placed in polyethylene-lined boxes for incubation. ) The percentage of wounds with decay was evaluated after 5-8 days at 20 C. All Z 15. experiments were repeated. Relationships between spore concentrations and decay 1 were examined with regression analysis Z (NWA Statpak, Northwest Analytical, W Portland, OR).
Is. Relationships between inoculum concentrations and stem-end decay of nonpunctured fruits. Mature Anjou pear fruits were surface-sterilized as described earlier and rinsed, then 15-20 fruits were submerged in 0-2,000 conidia per milliliter of each fungus for 5 min. Fruits were rinsed with tap water under a laboratory faucet, then stored in polyethylenelined boxes at -1.1 C and evaluated l monthly for decay. water or 5 X l04 conidia of B. cinerea, M.
Fruits inoculated before rinse by immersion for 5 min in water at 10 C containing I X i03 conidia piriformis, or P. expansum per milliliter.
per milliliter of each fungus. Two strains of each fungus used and experiment repeated once.
58
reduced decay caused by all three fungi A Lcinerea compared with no rinse and was more effective than the faucet rinse for control 45 . N.PiNifonNis of P. expansum.
* P.expansum Decay resulting from inoculation of stem ends occurred in fruit kept at 20 C 48-up to 7 days before inoculation (Fig. 4) . Less decay developed from B. cinerea and M. piriformis in fruits held for 7 and 2 35.
days, respectively, than in fruits Z inoculated within 1 day of harvest, but no 0 pattern was obvious for P. expansum 38 (Fig. 4) . When pear fruits were stored at S-1. 1 C and inoculated by stem dip at W various times up to 24 wk after harvest, Z 25-decay developed at all inoculation times ( inoculated with 5 X l04 conidia per milliliter.
A spray rinse reduced decay in this Table 2 . Decay of Anjou pear fruits from stem-end inoculation with three fungi after harvest
